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+ FOR SALE!

‘It keeps you from beeming mossy and | renspoonfuls  elnttnom

.
»

HOPKINSVILLE

# J AT
. Have :
rier? Sterllization of Jars Intended to Con.
| tain the Preduct 13 an Important
i Feature—Receptacies Must Be

HOME WANTED-For a school- | Aumlvwtely Alrgight.

of refinement and best character. | o d -
fora companion for some Prepure the moat, poaltry or game

APPROVED METHODS OF FREPA.
RATION FOR CANNING.

that It I8 desired o can by cutting

Indy who needs someone to stay; it into convenlent sixe to it into the
with her and assist in houschold du-' Jurs to be wsed. The Jars m:;“ be
ties. Whanls to go to Inguire bvrepared by being either scalded in »
at this office. L ™ m' bath of bolling water, or sterilized by
x : belpg placed In a of colid water

SN . 16 complotely covel thew, the whole

House for Rent. being grndually heated 0 the bolling

' E polut, flling the meat Into the Jars
Cottage of 4 rooms and bath at, 108| 4,00, " wqeh one is taken from this
W. 17th street. . Newly -painked and, patiing bath. Sterilize the covers of
in good condition; eléetric lights and | the Jars by dropping them Inte boll-
good garden. g witer just bofore they are to be
o ) sd: Sprinkle the meat with salt

: Tcg.“w“g—‘oam It ater s required, ns the ment
i T iy i [ ™ 8 Jelly ltaelf. Put a luyer of

For - -'m ‘;"}"‘ **tg: the bottom of & wash-boiler,
grade on P.J. BRESLIN. el put In the Jars. Sometimes they
e : cked between the by to keep

[ s.h - apart. Fill up the boller with

Four B szfm“ y 'ﬂ::.lm' pearly to the top of Jars
our H. P, e tank  cooled lald covers loosely on top)
International engine, in good condi-|#ad. put on the Hd.  When water
tion, at &4 very low price. May be ::: "Ju“m:::' :ﬁ:r b:“"&:,,::i::?,:}:.’
scen at PLANTERS HDW, (O, Sooled. It Recessiry, add wore bGIl-
Incorporated. ing water, to Keep the Jurs well cov-
Advertisement, ered. When done, tuke out ench Jur
sepurntely (have rubbers sonking (n

warm water), sealing at once to ex

P“OF‘."ONALS clude the anlr. The maln polot o
keeplng 18 ta have Jars senled alr

: 'I'l' Hght. Before tnlking ont the Jars
R' T' JE ’ D' v' M' have a thick cloth wrong out of cold 1
"VE-TE"'"AR'AN'L water remdy to st them on to pre

vent Dbredsking while tightening on

7th and Railroad St. the covers,
Office, Another method for  poulivy  or
C et s to cut o up, scnson el stew

Cowherd & Altscheler, Sale Barn,
Phone 19. Hopkinsville, Ky.

DR. G. P. ISBELL

Lhe poultry, Just as If Lo
Immediate wse, After it ix thorough
Iy eooked It is placed fu glass frult
Jars and paneked firmly In. Then e
stock Is bolled down well, nnd poured

meat or

y " Y —boiling hot—ove 1 taen -t
l..vm‘EﬂlNA“Y SUH(]PO-\"' JI! I:-t.ul:n’liti I Itlll‘ t‘!‘l:'» |‘JI" I:t-li-:'vf.\ :'I'; Il‘l‘ll
tightly. -

311 E. Ninth St., near L. & N. Depot.
Phone 470. Hopkinsville, Ky.

Hote! Latham

Veal Cutlets With Muchroom Sauce.

Cook three wblespoonfuls of flour
In two tablespooniuls of hubibling hot
butter, sdd stowly one capf! of milk
with one teamwoonial of

nnd sensnn

Barber : hop oulon  Julee, one tublespoonful  of
chopped parsioy, o grating of ntmeg,
. o M salt (o taxtee When

hitelk

chopped eooked veal, cook

sinel smoath, ndd twe

fine Bath Rooms. Fous
First Class Artists.

FRANK B0YD, PROPR

enpiuls of
until thor-
sighly healted, sprend on o
mlatter and ot =taad antil eold, Shape
Into eytlote, roll In fine crymbs, dip In
ol fry ln dedp hot fat
Serve with mushiroolil Saikee,

Musheion S ool W

buttered

heaten ege

o tahle-

it Iwo  tablesponn

spoponfuls of o

falz of buiter, sonsan with one-hall |

epgpoonfuel of it sl n Tew gralns |

One of the best little farms in of pepper, sl stovly one aml one-half |
South Churistian. Located 14 apfuls of milk, stbr uotil stooath and |
miles from Howell, Ky., 2 miles thick, then sl rwo-tldste ennful of
from church, 1§ miles from good pinned mushirooms snd the Julee of

high school. lu tha best neigh- | hnlf a lemen, cook n milnute lenger and
borhood in the county. Farm | serve with the cuntlors

conlains 187 acres, in good state - !

of cultivation, u!l necded im- 1 Mines Pie W' houit Apo'sa

pm"emen[s. It i::tr‘.‘r-.‘sh:d see Minee one pistied ench. Dol hesl
or cllll sotliv] Plsins, suet, empnlworrios one- |
half pound giagd o'fron ornnge and

T. F. CLARDY. Exr, Howe', Ky

demon, peel @ Wity ome ponml of

e s S s et | STIERRNR,  une patnd of  curranis
’ wrntedl rind and pulp of oane  fresh

Advantages of a Hobby. leman & add one leve] fphlispoonfal of

A hobby—unot n bad habit—Lkeeps lll anit., one Zrated nuitier, ole Teaspont

you from becoming “sul™ In your ways.

t ol level ench of fger, clove, two

ones quart

Like a plece of mu-

Jeler, ome to Twe peiitide =g |l|.,'_'l

menn and sour.

chinery that needs rest at thmes, the cveryihin: hut the mear and eranber.
great bratn workers and the great mas wa Tl oan hewes wtle them Ine Tet
ters of men always have some Uttle «tond within bo it an hoor
bobb, for thelr leisurce hours, lunier MRl v Kimel imly of
vits v b steeald i thts : plso prones
In' plure of ernterres and  grape
inlew el v Wwhedlod withh walter In-

{Unique Among Magazines} * '

Do Nt n Parsley.
h When puking ey soiee knstead 1

! wr l'!p‘>||‘l,|a|."-"' Pl take It frowm

Yhie ® el o Into bodling witer
. to which a plece of sodu (he slze of
pea apd a pinch of salt have be o
:m. Boll for a few minutes, theu
off and stir the parsley Into the
melted butter. The parsley dissolvis
‘m small shreds and retalos the color
and flavor better than when chopped.

add a tablespoonful of borax anu '

Yy : / :

-t Wy iecent; ey mooi !
| i -r‘ hl-‘-‘— g :
- g h — iy {

FLAVORING “OF HIGH VALVE
R—

Cook Who Is Prodigal In the Use of |
Celery Wil Find She Has {
Made No Mistake. )

Celery should be used o8 frequently |
f possible, not iy because of lis
delicions flavar. but becnuss It I8 one
of the fow vegetibles possessing »o
many highly valuahle chomien! wlts,
Indoed, It has been declared  veoy
often 1hnt celery has direet cumtive |
properties for the nervous rheumatle
or ovurnlgle " person, Inctdentally, |
there s praetienlly no waste (o celory
—every bit of It can be uped,

Of course, we know hest the yse of
the dellente inside stalks, for sl
und fllings. But the outslde stalks,
even though oot perfect enongh In ap-
pearance for serviee In the raw, should
not be neglected, but stewed or used |
in the making of sonp. The trimmings, |

too, ledves, Imperfect stalks, can lmj

added to broths, soups, or used to help
flavor other dishes. The addition of &
little chopped celery to any kind of
ment or vegetable digh Is sure to -
prove its flavor. .

If eelery In not used linmediately, 1t
should be wrapped in paper and kept
in a cool place, and It will then remaln
In perfect condition for many days.

Two cupfuls of chostiruts, two cup-
fuls of celery. four cupfuls of milk,

; Yy
." ’T!n.l‘f z-: ! ‘IT ~
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VALUES OF CHEESE

WIDE RANGE IN FOOD PROPER.
TIES TO BE NOTED.

Pragence of Cream Is Main Factor In
Deciding the Degree of Nutriment
Contained-—As Prepared by
Wise Chef.

Cheeses range In food vnlue from a
Htthe over 400 to 2585 eslories, This
latter food valne §s that of the eream
theews, hut the ordlnary crenm clivese
Bus only 10 ealories per poumd,

This wide

Tt 1 a gren! deal of water may be

dried vut of u chorse, and also a great |

deal more crewm bho present in some
cheese thin others, There s practl
cally oo crenm In eottnge cheese, and
the water votlent may be extremely
high, as much as 77 per cenl.

For this latter reason a colthge
cheese with buttor and crenm and nuts
has only the foml value of n modernte-
Iy rieh cream chesese, hut because a
larger quantity of It I8 eaten a8 /8 por-
ton there muy be some danger of get-
ting too much food for the bidy to cure
for, although the digestion itself I8 not
80 overworked,

two tablespoonfuls of butter. Small
onfon, carrot, salt, four cloves.

Chop the celery, onlon and cnrrof
and brown in butter. add milk and

vloves and allow to stew Tor about one
|

hour,

Blaneh chestnuts and boll ten min- |

utes. Dealn aod stew for half an hour | god choese cotues to you, perlinps you
in onehall of the eelery liguor that | will have served you something the sige
has been stewing., Then pross through  of a sllver dollur, wide Hke the old
n eolander and ponr 1to the remaine ffoshdoned small taet, In oo thn dittle
ing celervaandanilk mixture and cook | disk of cottuge chioose e has mode a
for ten minutes, Seeve hot nod, 0F des | fttle onter wull by putting the el lil
siredd. garnish with a few wholdieooked | thirough o pasiry syringe, or “spritaee,’ ]
chestnits, | and In conter 18 dbout half \
_ —_ W spodiaful of careant Jelly.

DELICIOUS DISHES O0F RICE | teceutiy I ehwse from a pubtic menn
v ; | whnt proves to be a partdedlasely pale

Five Suggesztions for Those Who Are 1uble | tilling conclusion to u Hght
Fond of the Cheap and Appe- lunebenn,  Cottuge cheese hind been
tizing Ceread, U worked stmooth with o Htde crenm o

—_— livleh milk, and o this hind beon added

To Boil Rice.—Pick over ane cupful | pecans chopped so I 2 10 e unree
of riee, wish In two witers, drop Iu' ognizuble (o the eye, and thoroughly

apne quart of bolled salted witer, cook  mixed \chinnge.

slowly on back of stove. Nevel
and when done cach Kernel will stand
one, Pour into colander aud set on
wolest part of stove, It should be
holled In ap open stewpan,  One table-
poonful of lemon Julee added to waler
n which rice is bolling minkes it very
vhite and RKeeps Kernels separate

Rice Omelet.—Bont one cupful bolled
and two eupfuls of milk o 4
mooth paste,  Add twaos
i, suit and pepper.  Fry ontil brown,
wver with powdersd sugar anl serve

e

s well bent-

I wdee,

Rice Croquettea.—FPut fire In
atible boller one pint of ik dnd one-
il eupful of washed rice, !
ek, add the yolis of two eggs, one-
df teuspoonful of sull and two tahles

spoonfuls of sugnre. Remove from fre,

over

Cook

cat U smooth, ndid one-hplf teaspoons |

wl vaniib, o bay leaf bolled o rice
il milk removidd as soon as n slight
tavor 18 given (o medd Lo duintiness of
<ensonlng.
nd when cold form Ioto cone shape.
Pip I egg, then In ernmbe and cook In
olling fat. This mikes 12 crogquettes,

Riee Bread.—One tumbler rice flour,
ane and one-half gill= of milk, one vgg,
vo  teaspoonfuls batter, one table-

| wuwonful cooked homioy, the white of

v egg beaten separately amd added
%1, Bake thre¢-quarters of an hour.
Rice Cornbread.—One pint bolled
w, one pint cornmenl, one dessert-
cpuonful lard, one pint sour milk, two
vags beaten well,

Deviled Fillets of Chisken,

Cut the raw meat Into long, thin
strips or the thin portlons of the
weast, Dip o melted butter, broll un-

i eooked or hented thirough. Then
rinee on o hot serving dish and spread
with the hot mixture two tublespoons
fuls of vinegar, two of Worcestershire
sutee oFf mushroom entsud, oue table-

\llnu‘:l:\ﬂ of chintney “auco und n dush

af =i

Baking Powder Biscuits.

Hift 1ogether one  teaspoonful of
hnking powder and obe-quarier teas
spoonfol of salt.  Mix Into the Aour
one lakge whlespoonful of lard. then

add one-half coupful of wilk, stirring In
wilk with knife, Roll out the dough
on o floured hoard snd cut lndo shape
with o eutter. Bake o quick oven
abont fAifteen Inmutes,

Household Lore.
Dark-colored goods will pot fade If

' souked In galt and vioegur in the wa-
|
| Ler,

In the home a fAreless cooker & In-
dlspensuble. At tlmes when a large

| pmount of cooking I8 doue It will work

overtime, night or day, without getting

{ out of repoir or using up fuel.

Fiaky Pie Crust.

Use one and one-half cupfuls four,
two-thirds cupful lard, mix with as lt-
tle cold water ax possible, Roll out,
then «pread lurd on and roll again.
Iepeat the process several times, You

| can use this for elther plos or tarts,

More Appetizing Potatoea
Whtn baking potatoes grease them
first with n little butter, and when
cooked they will be beautifully brown
nnd erisp, with the nlce glized ap-
pearunce that makes them look so up-

wtir, |

Spread all on a flar dish, |

Formerly flavor was put into checse
by diferent (ypos of curing. Todny
the practice Is to put ull sorts of Havors

yim Just before the cheese 18 served.
When this leads to overeating It is bad
i practice But notice what the chef

does.  When that Mou) course of cofles

HELPFUL HINTS

Ralsins snd such things sowetimes
et dey sund hoed and lose a good
part of thelr goodness.  They would

not do thix wepl o glass Joars,

Do it ve o =noon In anything
VO coniauels awi

I naot

ire cooking: it

impe of the et and besides,
gondl for the spoon.
If you canmm 1t night,
v holding a horswoter bottle Lo your
wch It slraws the bood to it

frovy the biraio.

20 1o sleep

<[4
dnd gwny

Do not have hints amd eoats hiung In

the kitelien, They glve out odors
and  Impurities, o well as  absorb
odors from the cooking

When the lower cnds of your win
low shade 1l | I and eracked,
take them off the rollers, turg theii

the oilier el op wd ek them on
nieely, nnd they will Inst for a long
thine

Twa potntoes griftedd In o basin of
wirtn water glve hetter results than
wonp in washing flunnel or
woolen gomds, ribbons, vte,

Pluno keys can be cleaned, as can
ony old Ivory. by rubbed with
mustin dipped In alédohol. If very yal-

v low, use a plece of flanoel molstened
with cologne wuler.

delicate

belug

Tea Baskets

Muke o short swectened ple crust,
roll thin and partly boke in
Nefore It Is quite done tnke from the

oven., cut In squures of four lnches or
wo, take up two disgonal corners nnd
pinch  togeiln which mnkea them
huskot-shuped.  Now Il them  with
whipped cream well sweetened and

Mavored and return to the oven for a
fow minutes.
Chicken Patties.
Cold ehilcken, mitk, corn flour, pep-
per, salt nnd butter, puff paste. Minee
! vold ehlcken, =tir It Into white sauce
made or milk thickened with a#rn flour
and Anvored with pepper, salt and but-
ter, Hne small patty pans with pulf
puste, bake frst, then A with the
mixture and sot inn hot ovea for a few
winutes o brown,

! Coffee Custard.

Two cupfuls milk, two tablespoon-
fuls ground coffee, three eggs, one-
quarter cupful sogar, ona-elghth tea-
spoonful salt, onequarter teaspoonful
vanila, Secald milk with coffee and
straln. Beat eggs slightly ; add sugar,

salt, vanila and milk. Stealo ioto in-
1 dividuul molds, set ln pan of hot water
and bake until firm,

For Wicker Furniture.
For clonning wicker furniture make
ready a pallful of warm soapsuds to

blespoonfuls of lighid ammonla. Serub

cloth dipped lo clear warm water and
place out ln the open alr to dry.

Baked Corn Custard.

Take one can of corn land put
through meut chopper, mix with & cup-
ful of milk and the yolks of two eggs,
beaten well, with salt aud pepper. Put
in baking dish, dot with bits of butter
und bake brown.

To Prevent
3 ek egys L

o SRR, PPy
gy pEick one cad WIth A Reedie be-

i Wervnce Is due to Ih'.‘I

sheets, |

which has been added anbout three ta- |

well with & stiff brush, rinse with a |

Style!- Wear!-Price!

These are the three essentinls that you look for when you buy a
suit. To give you the comfort and pleasure that you have a right to
expoct, it must be atylish, up-to-date, and above all, becoming to you.
It must give you long service.  And it must be priced easily within

h,  These qualities sre combined |1 our custom tailored

$20 and $25

2 Piecs Suils, same Material, $17.50 and $22.00.

These suits are strictly hand-tailored, made to your measure by
skillful craftsmen. Every garment is cut and made from a blueprint
of your figure, and fits in every dimension without strain. 250 of the
newest and prettiest Spring fabrics to pick from. Something to suit
every taste.

Ladies and Gents Clothes Cleaned, Pressed, Repaired.

ED J. DUNCAN

Telephone 921. SATISFACTION ALWAYS. South Main

L Pyramid
wear Gezed,

e

One of the most remarkable
(ireat Pyramid near Gizeh, Egypt.

monuments

the
The weight of this pyramid or
the length of time taken to erect it has r.ever been satisfactorily cai-

ever erected is

culated. [t is 760 feet square at base by 480 feet high.

Modern tendencies in monument work are inclined toward sim-
plicity and massiveness in design and construction. We are equipped
to embody your own ideas of design in the memorial
have built. et us furnish you a design and estimate.

McCLAID & ARMSTRONC

North Miain Street Hopkinsville, Ky.

you seek to

The Latest and Best Heating Plant
for The Residence.

'/ Sold Under

a Positive
Guarantee

e
E i A

1

i One Register

Heats The
Whole House

Buildings Com-
.4 plete From

. iThe Ground Up

J. H. DAGG

i
-

|

i

E. C. RADFORD J. C. JOHNSON

Radford Q. Johnson

REAL ESTATE

Forbes Office Building, Corner Main and Eleventh Streets.
Phone 244 Hopkinsville, Ky.

|

|

) = tells the Plain Truth
urpee’s Annual .. b oy
Seeds. It is mailed free. Write for & today. A postcard
Et : ;
W. ATLEE BURPEE & CO., Seed Growers, Philadelphia, Pa.

$500, $1,. OO0 0, 1,500 or $2,000
To Loan on Real Estate. Terms liberal.

WALTER KELLY & CO.

— - —— - - -

s Do. Your




